Sweet Sixteen Princess Menu

Our Carved and Decorated Display of Fresh Fruits and Berries

A special arrangement of.....Honeydew, Cantaloupe, Watermelon, Kiwi, Pineapple, Oranges, Berries, Grapes

Salad Bar

Romaine Lettuce, Tomatoes, Cucumbers, Radish, Croutons
Tortilla Chips - Salsa - Cheddar Cheese

Lombardi's Gourmet Buffet
(Choice of Eight)
BBQ Baby Back Ribs
Baby Back Ribs marinated and roasted in the Asian /American style garnished with Spring Onions, Sesame Seeds and Fresh Oranges
Mini Sicilian Pizzas
Authentic Sicilian Pizza cut into bite sized pieces topped with our own Tomato Sauce and Fresh Mozzarella Cheese

Southern Fried Chicken with Honey Mustard Sauce
Tender strips of Chicken breaded and fiied to golden brown Traditional Southern Style and served with our Honey Mustard Dipping Sauce

Eggplant Parmigiana
Layers of Eggplant fried to a golden brown then baked with Fresh Mozzarella Cheese and topped with our own homemade Tomato Sauce

Fusilli Primavera
Italian Fusilli Pasta tossed with steamed Broccoli Florets, Carrots, Stringbeans, Zucchini,
Yellow Squash, Onions, Mushrooms, Garlic, Extra Virgin Olive Oil, Fresh Basil and Parsley

Grilled Sausage and Peppers
Our fresh Homemade Italian Pork Sausage grilled and tossed with a medley of Sweet Peppers, Spanish Onions, Oregano and Fresh Basil

Fresh Mozzarella “En Carrozza”
Petite fresh Mozzarella sandwiches fried until Golden and Crispy served with our own homemade Garlic Marinara Dipping Sauce

Stuffed Shells

Extra Large Pasta Shells freshly stuffed with Ricotta and Imported Romano Cheeses then baked in our Homemade Plum Tomato Sauce

Baked Penne

Penne Pasta cooked until al dente then baked with Mozzarella, Ricotta and our own Homemade Tomato Sauce

Orecchiette with Broccoli and Grilled Chicken

“Little Ears” Pasta cooked al dente and sautéed with Grilled Chicken, Fresh Broccoli Florets, Fresh Garlic and Sundried Tomatoes

Meatballs in Fresh Tomato Sauce
Mamma’s own Italian Meatballs...our special mixture of choice ground Sirloin of Beef,
Imported Romano Cheese and Imported Herbs cooked in Mamma’s own Tomato Sauce

Fried Calamari
Tender Squid lightly battered and fried until Golden and Crunchy garnished
with Fresh Lemons and served with our own Spicy Arrabiata Sauce

Arroz Conquistador
Long Grain Rice sautéed with imported Saffron and Onions garnished with homemade Chorizo Sausage, Sweet Peas, Fresh Cilantro and Green Olives
Dessert
Custom “Sweet 16" Occasion Cake
With your choice of filling from our wide arrayof choices

Decadent Flowing Chocolate Fountain
Your guests will have fun selecting from a wide variety of choices including fruits, pretzels and cookies

Gourmet Candy Table
Your guests will enjoy filling up a bag full of treats for them to enjoy either at your party or at home!
Our Gourmet Candy table is filled with delectable treats and is always sure to be a hit!

Gourmet Ice Cream Sundae Bar

Vanilla Ice Cream, Chocolate Ice Cream, Strawberry Ice Cream, Mint Chocolate Chip Ice Cream with Toppings
(Cherries, Chocolate Chips, Chocolate Sprinkles, Rainbow Sprinkles, M&M Candies, Oreo Crunchies, Chocolate Sauce, Coconut, Whipped Cream)

Freshly Brewed Coffee, Tea and Espresso
(Regular and Decaffeinated)

Deluxe Non-Alcoholic Drinks

Daiquiri’s, Pina Coladas, Shirley Temples, Margaritas
Soft Beverages
Chair Covers

Customize Your Affair with Lombardi’s Most Popular Additions
Custom Ice Sculpture / Gold or Platinum Selection of Hors d’oeuvres / Hot Dog Cart / Mashed Potato Bar /
Popcorn Cart / Elegantly Displayed Viennese Trays / Gourmet Cheesecake Bar / Overtime

Special Dietary Restrictions are Accommodated Upon Request
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